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(57)Abstract: 

PROBLEM TO BE SOLVED: To surely release the steam pressure 
which ascends accompanying heating to the outside, and at the same 
time, maintain the internal pressure within a specified pressure range, 
and realize a favorable heating state by a method wherein after 
forming a hole on a pack main body comprising of a heat resistant 
material, the pack main body is housed in a heat-cooking container, 
and heating is performed. 

SOLUTION: The pack main body 2 of this pack 1 for food cooking is 
excellent in heat resistance and cold resistance, and a mark 4 for hole 
forming is provided at approx. the center of the upper surface part 2A. 
By piercing this mark 4 for hole forming by a sharp utensil, an optional 
number of holes 2 can be formed on the upper surface part 2A. Such 
a pack 1 for food cooking is housed in a heat-cooking container, and 
when heating is started, steam generates accompanying a heat 

expansion of the inside air, and the pack main body 2 expands accompanying the ascent of the internal 
pressure, and at this time, the pressure is released to the outside from the holes for steam pressure 
removing on the upper surface part 2A. By this method, the heat-cooking space in the pack main body 2 is 
kept at a specified pressure. 
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DESCRIPTION OF DRAWINGS 



[Brief Description of the Drawings] . . 

[Drawing 1] It is the cross section of the pack 1 for food cooking by the gestalt of operation of the 1st of this invention 

(first invention). 

[Drawing 2] It is a **** plan. 

[Drawing 3] It is in the state which formed arbitrary numbers of puncturing 5 in the pack 1 for **** food cooking, and 
is a cross section explaining the state of holding and carrying out cooking of the pack 1 for food cooking to the cooking 
containers E, such as a microwave oven. 

[Drawing 4] It is a cross section explaining the expansion state of the pack main part 2 of the pack 1 for food cooking 
in a * * * * heating process and a pressure regulation process. 

[Drawin g 5] It is the cross section of the pack 10 for food cooking by the gestalt of operation of the 2nd of this 
invention (first invention). . 
[Drawing 61 It is a cross section in the state of heating the pack 10 for **** food cooking m the cooking container t. 
[Drawing 7] It is the cross section of the pack 20 for food cooking by the gestalt of operation of the 3rd of this 
invention (first invention). 

[Drawing 81 It is a cross section in the state where it held in the cooking container E where the free passage puncturing 
24 is formed in the pack 20 for **** food cooking. 

[Drawing 9] It is a cross section explaining the expansion state of the pack main part 21 of the pack 20 for food 
cooking in a * * * * heating process and a pressure regulation process. 

[Drawing 101 It is the cross section of the pack 30 for food cooking by the gestalt of operation of the 4th of this 
invention (second invention). 

[Drawing 1 1] It is the rear-face view of the pack 30 for **** food cooking. 

[Drawing 121 It is the expanded sectional view of the * * * * puncturing means forming 34. 

[Drawing 13] It is the rear-face view which developed * *** puncturing means-forming 34 portion. 

[Drawing 141 It is a cross section in the state where it held in the cooking container E where the 2nd puncturing 35 is 

formed in the pack 30 for **** food cooking. 

[Drawin g 151 It is a cross section explaining the state (expansion state of the 1st pack main part 31) of holding and 
carrying out cooking of the pack 30 for food cooking to the * * * * cooking container E. 

[Drawing 16] It is a cross section explaining the state (expansion state of the 2nd pack main part 32) of holding and 
carrying out cooking of the pack 30 for food cooking to the **** cooking container E. 
[Description of Notations] 

1 Pack for Food Cooking (Gestalt of First Invention and 1st Implementation, Drawing! ) 

2 Pack Main Part 

2 A The upper surface section of the pack main part 2 
2B Cooking space of the pack main part 2 

3 Heat Seal Section 

4 Mark for Puncturing Formation 

5 Puncturing 

10 Pack for Food Cooking (Gestalt of First Invention and 2nd Implementation, Drawing 5 ) 

11 Pack Main Part 

12 Pack Container 

13 Pack Lid 

14 Tongue Section 



http://ww4.ipdl,jpo.go.jp/cgi-bin/tran_web_cgi_eije 



1/28/03 



f age z 01 z 



20 Pack for Food Cooking (Gestalt of First Invention and 3rd Implementation, Drawin g! ) 

21 Pack Main Part 

22 Lobe for Puncturing Formation 

23 Cutting Plane Line for Puncturing Formation 

24 Free Passage Puncturing 

25 Mark for Puncturing Formation . 

30 Pack for Food Cooking (Gestalt of Second Invention and 4th Implementation, Drawing JO ) 

31 1st Pack Main Part 

3 1 A The rear-face section of the 1 st pack main part 3 1 

32 2nd Pack Main Part 

33 1st Puncturing 

34 Puncturing Means Forming 

35 2nd Puncturing 

36 Belt 

36A The folding section of a belt 36 

37 Sharp Member 

38 Protective Cap 

39 Needle 

40 Susceptor 

41 Breakthrough 

E Cooking container (microwave oven) 

F Precooking food 

L The liquid for food cooking 



[Translation done.] 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] this invention starts the pack for food cooking, and relates to the tood 
cooking method by the pack for food cooking which made possible especially cooking of various kinds of food into 
cooking containers, such as a microwave oven, and this pack for food cooking. 

[Description of the Prior Art] Although there is a thing contains food in a pack and enabled it to enable cooking of with 
a microwave oven etc. among the conventional processed foods, while the structure for missing outside the vapor 
pressure generated in a pack by heating becomes complicated and expensive, there are problems -- vapor pressure may 
be unable to be missed outside certainly. 

[0003] Especially, it is requested that cooking should be carried out simply and at a low price in a business-use pack, 

and the pack for food cooking to which such a request can be answered is demanded. 

[0004] 

[Problem(s) to be Solved by the Invention] this invention was made in view of many above problems, is easy structure, 
and let it be a technical problem to offer the food cooking method by the pack for food cooking which can carry out 
cooking of the food in the cooking container by the microwave oven etc., and this pack for food cooking. 
[0005] Moreover, this invention maintains an internal pressure in a predetermined pressure range, and makes it a 
technical problem to offer the food cooking method by the pack for food cooking which can realize a good heating 
state, and this pack for food cooking while it misses this vapor pressure certainly outside with elevation of the vapor 
pressure of the interior accompanying heating. 

[0006] Moreover, this invention makes it a technical problem to offer the food cooking method by the pack tor tood 
cooking which enabled it to carry out cooking so that food may be boiled, and this pack for food cooking by combining 
with the liquid for food cooking. 

[0007] , , . ... 

[Means for Solving the Problem] It is what noted that this invention formed puncturing m the pack main part which 
contained food, namely, the first invention It is the pack for food cooking which consists of heat-resistant material and 
has the pack main part which can be held in a cooking container while containing food. After enabling it to form 
puncturing in the above-mentioned pack main part and forming this puncturing, it is the pack for food cooking 
characterized by having enabled hold in the above-mentioned cooking container. 
[0008] The mark for puncturing formation can be prepared in the above-mentioned pack main part. 
[0009] Some above-mentioned pack main parts can be made excisable. 

[0010] The second invention is what paid its attention to combination with the pack for food cooking by the first 
invention. The 1st pack main part constituted from a heat-resistant material while containing the liquid for food 
cooking, While holding this the 1st pack main part and food, it constitutes from a heat-resistant material. The 2nd pack 
main part which can be held in a cooking container, The puncturing means forming which can form the 1st puncturing 
in the front face of the pack main part of the above 1st with expansion of the pack main part of the above 1st by heating 
in the above-mentioned cooking container, After ****(ing), enabling it to form the 2nd puncturing m the pack main 
part of the above 2nd and forming this 2nd puncturing, it is the pack for food cooking characterized by having enabled 
hold in the above-mentioned cooking container. 

[001 1] The puncturing formation process which the third invention is a food cooking method by the pack tor tood 
cooking which consists of heat-resistant material and has the pack main part which can be held in a cooking container 
while containing food, and forms puncturing in the above-mentioned pack main part, The heating process which holds 
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the above-mentioned pack for food cooking in the above-mentioned cooking container, and heats the above-mentioned 
food after forming this puncturing, It is a food cooking method by the pack for food cooking characterized by having 
the pressure regulation process which misses the pressure in this pack main part outside from the above-mentioned 
puncturing with expansion of the above-mentioned pack main part by this heating. 

[0012] In the food cooking method by the pack for food cooking by this invention, and this pack for food cooking since 
the pack main part which contained food is held in cooking containers, such as a microwave oven, the front face of 
expansion of a pack main part or its part is resembled and it enabled it to form puncturing The vapor pressure in a pack 
main part can be missed outside from this puncturing, and it can prevent that a pack main part explodes by too much 
expansion by the rise of vapor pressure. Furthermore, since heating space can be formed in the interior and heating 
from the outside-surface section of food can also be efficiently performed by holding heat in a pack main part with 
heating from the interior of the food by the microwave oven, cooking of food can be performed efficiently and 

effectively. . . 

[0013] Furthermore, it is not what has formed puncturing in the pack main part beforehand in the first invention. Since 
puncturing was formed in the pack main part before holding in cooking containers, such as a microwave oven While 
being able to carry out cooking by being able to carry out receipt preservation, putting food into a cooking container 
and heating it certainly at the time of the need, heating in the state where the predetermined pressure was held can be 
performed. 

[0014] Moreover, in the second invention, contain liquids for food cooking, such as **** for water or cooking, on the 
1st pack main part, and food is held in the 2nd pack main part with this 1st pack main part. If it heats in cooking 
containers, such as a microwave oven, the 1st puncturing will be formed of expansion of the 1st pack main part. The 
contents (water or **** for cooking) of the heating state can flow out of this 1st puncturing in the 2nd pack main part, 
and can boil the food contained in the 2nd pack main part. And a cooking operation of the interior is enabled, being 
able to miss this vapor pressure outside and preventing explosion of the 2nd pack main part, since the 2nd puncturing is 
formed, even if the vapor pressure in the 2nd pack main part rises by this cooking to boil. 

[0015] Furthermore, in the third invention, since it was made to perform the puncturing formation process performed 
just before cooking, the heating process by the microwave oven etc., and the pressure regulation process by puncturing 
formed at the puncturing formation process one by one, while being able to make structure of the pack for food cooking 
simple, this can be performed easily [ the pressure regulation in the pack main part by heating ], and certainly. 

[0016] . 
[Embodiments of the Invention] The food cooking method by the pack 1 for food cooking by the form of operation and 
this pack 1 for food cooking of the 1st of this invention (first invention) is explained below based on drawing j. or 
drawing 4 . Drawing 1 is the cross section of the pack 1 for food cooking, drawing,! is ** and a plan, and the pack 1 
food cooking has the pack main part 2. 

[0017] The pack main part 2 is the synthetic-resin material of a vinyl system and others, for example, has resistance to 
the temperature field from the temperature of 120 degrees C to 40 degrees C of freezing point, it is the stowage 
container excellent in thermal resistance and cold resistance, and if it heats, it has contained the preliminary cooking 
food F which can be relished inside. As preliminary cooking food F, not only a fish, meat, vegetables, fruit, cereals, and 
such cooking articles but also baker's dough, soup, and other arbitrary eating-and-drinking articles can be chosen. In 
addition, the interior is sealed by forming the heat seal section 3 in the rim section of the pack main part 2. 
[0018] As shown especially in drawing 2 , mostly, the mark 4 for puncturing formation is formed in the center section, 
and arbitrary numbers of puncturing 5 ( drawing 3 ) can be formed now in upper surface section 2A by [ of upper 
surface section 2A of the pack main part 2 ] piercing this mark 4 for puncturing formation with the sharp tools (not 
shown) of a toothbrush and others. 

[0019] In the pack 1 for food cooking of such composition, as shown in drawing j, , by piercing the mark 4 for 
puncturing formation with the sharp tools (not shown) of a toothbrush and others Where arbitrary numbers of 
puncturing 5 is formed in upper surface section 2 A, a (puncturing formation process), If the pack 1 for food cooking is 
held in the cooking containers E, such as a microwave oven, and heating is started (heating process), while the 
preliminary cooking food F in the pack main part 2 will be heated A steam is generated with heating expansion of 
internal air, the pack main part 2 expands with the rise of an internal pressure, and a pressure is missed outside from the 
puncturing 5 for vapor pressure omission in upper surface section 2 A (pressure regulation process). 
[0020] That is, heating can continue holding cooking space 2B of the interior to a predetermined pressure without the 
vapor pressure of the pack main part 2 escaping from puncturing 5 outside, and the pack main part 2 exploding, as 
shown in drawing 4 , and the preliminary cooking food F can be cooked. Since the inside of the pack main part 2 is in a 
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heating state while heating from this interior when baker's dough etc. is especially contained as preliminary cooking 
food F, heating from the outside of baker's dough is also performed and a pan can be baked easily. In addition, the 
opening spreads with an internal pressure, and puncturing 5 holds the inside of the pack main part 2 to a predetermined 
pressure, where a pressure is able to be balanced. 

[0021] The pack main part 2 can be cleared after cooking, and the cooked food can be taken out and relished. 
[0022] Drawing 5 is the cross section of the pack 1 0 for food cooking by the form of operation of the 2nd of this 
invention (first invention), and is set in this pack 10 for food cooking. The pack lid 13 which has the same property and 
same function as the pack main part 2 while covering the front face of the pack container 12 which has rigidity as a 
pack main part 1 1 instead of the pack main part 2 and the pack container 12 is formed. [ the pack main part 2 in the 
pack 1 ( drawin g 1 ) for food cooking ] u • 

[0023] In addition, while forming the heat seal section 3 for the pack container 12 and the pack lid 13 in each rim 
section and having sealed the interior, the tongue section 1 4 for removing the pack lid 1 3 after cooking is formed. 
[0024] Also in the pack 10 for food cooking of such composition, puncturing 5 is vacated for the front face of the pack 
main part 1 1 (pack lid 13) (puncturing formation process), and as shown in drawing 6 , it heats in the cooking container 
E (heating process). Cooking is made possible while maintaining an internal pressure in the predetermined range, 
discharging a steam from the puncturing 5 of the pack lid 13 (pressure regulation process), and preventing explosion of 
the pack main part 1 1 by the vapor pressure rise of the pack main part 1 1 interior. 

[0025] If the pack lid 13 is removed, it can taste with relish as it is, and since the pack main part 1 1 has the pack 
container 12, when the preliminary cooking food F is a liquid, it can apply. 

[0026] Drawing 7 is the cross section of the pack 20 for food cooking by the form of operation of the 3rd of this 
invention (first invention), and this pack 20 for food cooking has formed the lobe 22 for puncturing formation in some 
pack main parts 21 while constituting this from a pack main part 21 which has the same property and same function as 

the pack main part 2. . - . 

[0027] That is, while the heat seal section 3 is located in the circumference, formation of the free passage puncturing 24 
which can open the interior and the exterior of the pack main part 21 for free passage is enabled at the lobe 22 for 
puncturing formation by cutting a part of lobe 22 for puncturing formation in cutting-plane-line 23 portion for 
puncturing formation (excision). In addition, it is located in the cutting plane line 23 for puncturing formation, a part ot 
heat seal section 3 is excised in the shape of a triangle, and the mark 25 for puncturing formation is formed. 
[0028] As width of face of the free passage puncturing 24, this shall be suitably chosen according to the capacity ot the 
pack main part 21, the kind of preliminary cooking food F to contain, etc. Moreover, as a mark 25 for puncturing 
formation, a perforation (not shown) etc. can be formed and it can also be displayed by clearing to the middle of the cut 
that predetermined width of face can be obtained about the free passage puncturing 24. 

[0029] In the pack 20 for food cooking of such composition, as shown in drawing_8 , by excising the lobe 22 for 
puncturing formation in the portion of the mark 25 for puncturing formation, where the free passage puncturing 24 is 
formed, the pack 20 for (puncturing formation process) food cooking is held in the cooking container E, and heating is 
started (heating process). . . 

[0030] As shown in drawing 9 , while the preliminary cooking food F in the pack main part 21 is heated by this heat- 
treatment, a steam is generated with heating expansion of internal air, the pack main part 21 expands with the rise of an 
internal pressure, and a pressure is missed outside by it from the free passage puncturing 24 for vapor pressure 
omission in the lobe 22 for puncturing formation (pressure regulation process). 

[0031] Therefore, cooking of the preliminary cooking food F can be performed like the pack 1 ( drawing 1 ) tor tood 

cooking. e , , 

[0032] In addition, the pack 20 for food cooking in the state where the free passage puncturing 24 was formed by 
excising the lobe 22 for puncturing formation By the cooking container of a microwave oven, a water bath, and a 
steamer and others performing sterilization processing with a temperature of 120 degrees C or more, and closing the 
free passage puncturing 24 with arbitrary meanses, when the interior is still the temperature of about 90-120 degrees C 
The interior will be in a vacua with the fall of temperature, and while it has been in the state which cooking ended, a 
mothball can be performed as a pouch-packed food. . 
[0033] It is possible to contain the food F as an item to the interior, and to cook this, and the pack for food cooking by 
the gestalt of each above-mentioned operation is applicable also to cooking performed by combining with liquids tor 
food cooking, such as water or ****. 

[0034] That is dr awin g 10 is the cross section of the pack 30 for food cooking by the gestalt of operation ot the 4th ot 
this invention (second invention), and the pack 30 for food cooking has the 1st pack main part 31 which has the same 



http://www4.ipdl,jpo.go,jp/cgi-bin/tran_web_cgi_eiie 



1/28/03 



rage 01 d 

property and same function as the aforementioned pack main part 2 ( drawing! ), and the 2nd pack main part 32 
[0035] The 1st pack main part 3 1 constitutes this from a heat-resistant material while containing the liquid L for food 
cooking, and it has the puncturing means forming 34 which can form the 1st puncturing 33 ( drawing!! ) in the front 
face of the 1st pack main part 31 with expansion of the 1st pack main part 31 by heating in the cooking container E. In 
addition, in this 1st pack main part 31, the puncturing means forming 34 shall be turned to the bottom, and shall be 

JSo^The 2nd pack main part 32 is constituted from a heat-resistant material, and hold in the cooking container E is 
possible for it, and it has formed the 2nd puncturing 35 ( drawin g 14 or drawing!6 ) in the front face of the 2nd pack 
main part 32 while it holds the 1 st pack main part 3 1 and the precooking food F. 

[0037] In addition, the 2nd puncturing 35 is the same as that of puncturing 5 ( drawing! ) as a matter of fact, and can 
form the mark 4 for puncturing formation like the pack 1 ( drawing! ) for food cooking if needed. 
[0038] Drawing 11 is the rear-face view of the pack 30 for food cooking, drawin g!! is the expanded sectional view oi 
the puncturing means forming 34, and the puncturing means forming 34 has a belt 36, the sharp member 37, and a 

protective cap 38. . 
[0039] especially the belt 36 is shown in drawing 10 and drawing 11 ~ as - the 1st pack main part 31 ~ straddling - a 
part for the center section ~ and fix the edge to the heat seal section 3 of the right and left, and vacate between some 
between rear-face section 31A of the 1st pack main part 31, namely, it is made to slacken slightly, and this is arranged 
This belt 36 constitutes this from material which is prolonged very much in a degree with heat, and is not shrunken and 

carried out. . 
[0040] As shown especially in drawing 12 , the sharp member 37 has a needle 39 and the susceptor 40 which is 
supporting this needle 39. Although a needle 39 can form this by the material of synthetic resin and other arbitration 
[ ceramic and ], it shall be usable in cooking containers, such as a microwave oven, and shall vacate a hole for the 1st 
pack main part 3 1 . In addition, you may make it form arbitrary edges (not shown) instead of a needle 39 as parts for 
puncturing formation. ■ *i i 

[0041] While a protective cap 38 covers a needle 39 by [ of a belt 36 / which folded up the center section mostly J 
folding up and inserting the needle 39 of the sharp member 37 in this through a breakthrough 41 in section 36 A from 
the field of the opposite side which counters, it is made for a needle 39 not to counter the 1 st pack main part 3 1 in the 
state of the usual preservation (state where it does not heat). A belt 36 is extended to right and left among drawing !! , 
fold-up section 36A is extended to a plane, and a needle 39 is made to project from a protective cap 38 to the 1st pack 
main part 31 side, when rear-face section 31 A pushes a belt 36 from the rear-face side with expansion of the 1st pack 

main part 31. . . f 

[0042] That is, drawing 13 is the rear-face view which developed puncturing means-forming 34 portion, it tolas up, 
when a belt 36 is pulled to right and left, and section 36A develops, it lets the above-mentioned breakthrough 41 
formed in the belt 36 of the portion of a protective cap 38 pass, and a needle 39 and a protective cap 38 become 
separable into right and left. . 
[0043] As shown in drawing 14 , where the 2nd puncturing 35 is formed in the 2nd pack main part 32, using a 
toothbrush etc. in the pack 30 for food cooking of such composition, a (puncturing formation process), If it holds in the 
cooking container E and heats (heating process), the liquid L for food cooking in the 1st pack main part 3 1 will be 
heated first, it will evaporate, internal vapor pressure will rise, and the 1st pack main part 31 will expand. The 
puncturing means forming 34 operates with this expansion, the 1st puncturing 33 is formed in the 1st pack main part 
31, and the liquid L for food cooking of contents flows out of this 1st puncturing 33 in the 2nd pack main part 32. 
[0044] That is, a steam is generated by heating, the 1 st pack main part 3 1 expands with elevation of an internal 
pressure, rear-face section 31 A contacts a belt 36 from the rear-face side, fold-up section 36A of a belt 36 is developed, 
the needle 39 of the sharp member 37 separates from a protective cap 38, and a needle 39 comes to counter the front 
face (rear-face section 3 1 A) of the 1 st pack main part 31. 

[0045] When the 1st pack main part 31 furthermore expands, a needle 39 contacts the 1st pack main part 31, and forms 
the 1st puncturing 33 for vapor pressure omission in the 1st pack main part 3 l!n addition, the opening spreads with an 
internal pressure, and the 1st formed puncturing 33 holds the inside of the 1st pack main part 31 to a predetermined 
pressure, where a pressure is able to be balanced. Therefore, cooking which boils the precooking food F with the liquid 
L for food cooking of a heating state is performed. , • 

[0046] Without missing a pressure outside from the 2nd puncturing 35 currently formed in the 2nd pack main part 32 
(pressure regulation process), and the 2nd pack main part 32 exploding with elevation of the vapor pressure in the 1st 
pack main part 31, as shown in drawing 16 , predetermined internal pressure is held and it continues cooking. In 
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addition, since the 1st pack main part 3 1 is making the liquid L for food cooking of the contents flow out altogether, it 
will be in the state where it faded. 

[0047] The 2nd pack main part 32 can be cleared, and the food cooked in this way can be taken out and relished. 
[0048] In addition, also in this pack 30 for food cooking, the composition by various kinds of combination is 
employable according to the precooking food F which deformation by the gestalt of various kinds of operations of this 
invention like previous statement is possible, and is contained, or the liquid L for food cooking. 

[0049] . 
[Effect of the Invention] Since puncturing was formed in the pack main part according to this invention as mentioned 
above before holding in a cooking container, the internal pressure in a pack main part can be certainly maintained to 
predetermined within the limits with easy composition, and cooking of precooking food can be performed. 
[0050] 



[Translation done.] 



http://www4.ipdl,jpo.go,jp/cgi-bin/tran_web_cgi_ejje 



1/28/03 



